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drops onion juice, yolk of one egg. one j carrots and potatoes, also rice of niaclonger than required at first. Make
a tiny run of the inside seam and
through it run a fine tape. Fasten at
the cuff, pull up to the desired length
and tie at the armhole to another
short length. Let out when you laun- - j

Norwich as a Trade-Cent- er

WHAT SHE HAS TO OFFER!

WHAT IS YOUR EXPERIENCE?

$50.00 TO BE

BETTER KEEP PEACE' THAN MAKE PEACE

EVERY WOMAN'S OPPORTUNITY.
Tbe Bulletin wants good bom lerttm, good buBlnesa letters; rood help-

ful letter of any kind tha mind aT auggest. They sboulft be in band by
CTedLsday each, week. Writ ou bat one aid of tbe paper.

Address, SOCIAL CORNER. EDITOR, Bulletin Oiflce. Norwich. Conn.

THREE PRIZES MONTHLY S2C to 9rat; 51 .W to eecor-A- : J1.00 to tblrd.
Award mad the teat Saturday in each month.

Five $5.00 Prizes to Norwich writers who shall tell
what her attractions what she has to offer to visiting
buyers.

Five $5.00 Prizes to Outside writers who patronize
Norwich merchants and are able to set forth the advan-
tages of coming here to buy goods or supplies.

These letters should be from 600 to 800 words in
lengtli written in black ink upon one side of the paper,
and the latest date for mailing shall be

THE 28th DAY OF MARCH.

These competitions are open to men and women
and youth of both sexes wherever The. Bulletin circu-
lates.

Please give this matter your earliest attention there
may be $5.00 in it for you !

Address all letters, to Competition Editor, Bulletin,
Norwich, Conn.

Letters signed with pen name should also be ac-

companied with full address.

THE PRIZE WINNERS FOR FEBRUARY

F?rt Priza $2.50.
For J. E. T, ofXarrtic, for letter entitled: "Uses Made of Fluted Board."

Second Prize $1.50.
Per Maple Loaf, of Norwich, for letterentitled: "Many Ways of Cook,

fng Potatoes." j
Third Prix $1.00.

Par Pcinectta, of Los Angeles, fr letter descriptive of pageant in that
city.

der. Then run three or four good
sized onions through ' the chopper.
More or less according to the desired
amount of flavor. Fry them in theremaining grease of the salt pork.
When they are brown put into kettle.Quahaugs are better when opened justbefore putting the chowder on. Pourthe liquor into the kettle when thepotatoes are well done. The liquorprevents them from breaking up. Let
the chowder boil slowly for 4 or 5
hours. Put in pepper and possibly
salt, according to taste. About halfan hour or 20 minutes before servingput in the quahaugs which have beencut in pieces or run through food chop-per. Chowder acquires a much bet-ter flavor by standing, but do not letit boil after putting in the quahaugsas it tends to toughen the quahaugs.It is much better served at the nextmeal or even the next day.

Here Is a hint when roasting chickenor turkey. After the fowl has. beenstuffed, instead of sewing with a nee-
dle, the incision, pinch the edges to-gether flnr? fn?va tfirtfKni.!... v. i.

WON IN PRIZES

it may have been somewhat tiresome
to you. I hope you have enjoyed tbem.
and not afraid to tell me to atop If you
were not interested.

They all spoke at once: "We have
been very much interested, and you
could not have entertained us in any
other way that would have been m re
pleasing to us all"

"It is getting late, and as we have
quite a drive, by tbe right of the moon
if you will hitch up Nellie Bly we must
be homeward bound."

After assisting them all Into the bua
gy, and inviting them to call again,
they said they would surely make me
another visit.

When departing their said: "While
we have not told you wbo we are, we
will tell you this much, we are all writ-
ers of The Social Corner, and all your
sisters; and now we will bid you good-
night!"

Aa they drove away I said: "Well,
I don't know who they were, but they
were mighty good company, just the
same.

RURAL DELIVERY.

MANY WAYS TO COOK POTATOES.

Dear Editor and Members of the So-
cial Corner Family: As I have the
time, thought I would add my mite to
The Corner. We are having an awful
lot of snow. I began to think it was
never going to stop. I don't think
maple leaves will start much this
weather.

Crimson Rambler: I think it is you
instead of Rural Delivery who is stuck
in the snowbank. Never mind; snow-
banks will be a thing of the past soon,
then I will take you in my auto.

Rural Delivery: Please pardon me
for thinking you a rural carrier be-
cause I thought perhaps you were by
tho name. Was much pleased to see
your name again after such an ab-
sence.

Snowball: Are yon melting yet? I
think perhaps you will soon.

Black Pansy. Etta Barber and Clara
and Ella of Canterbury: Where are
you? Please give us a call.

Potato Biscuits Two good sized po-
tatoes, three cups flour, three teaspoons
baking powder, one-ha- lf teaspoon of
salt, one-quart- er cup of butter or lard,
one egg, one cup of milk; boil and
mash the potatoes, having them free
from lumps: sift the flour, salt and
baking powder; add the potatoes and
rub in the butter or lard; mix to a
light dough with the egg and milk;
roll out a little thinner than ordinary
biscuit and bake in a hot oven; serve
as soon as dene.

Potato Salad Cut cold boiled pota-
toes that are drv into dice sbaoes.
Reason with salt, pepper and vinegar; J

if vmegar is too sour, add a little wa-
ter; add onion cut up very fine, also
celery if you like; then cut np very fat
bacon, say three slices, cut tnto dice
shape, fry out nice and brown; turn
this tnto the above. This is nice to
serve with pea soup.

Potato Salad No. 2 Six large pota-
toes sliced, a large onion chopped wKn
a little parsley, two tablespoons of
salad oil, one tablespoon of melted but-
ter, three tablespoons of vinegar, salt
and pepper; arrange in bed of lettuce
leaves. '

Potato Scallop Peel and slice six
large potatoes and six large onions;
cut up into dice and fry two slices of
fat pork; add onions and potatoes;
season to taste; cover with cold water
and cook until soft. This is a very
tasty dibh and quick to prepare; fine
for lunch or supper with cold meat. ,

Saratoga Potatoes Shave thin, soak
in ice water 30 minutes, fry in boiling
fat to a light brown, drain and salt,
serve hot in folded napkin.

Potato Roses To make potato roses
select round instead of long potatoes,
pel carefully, removing every suspi-
cion of the skin; then with a sharp,
flexible knife cut round and round as
if paring an apple, taking care not to
break the cuttings until the potatoes
are used up; fry in a kettle of deep
lat, sprinKie salt over tnem ana arain.
If preferred the potato roses can be
made of creamy mashed potatoes put
through a pastry tube.

Creamed Potatoes Cut cold boiled
potatoes into dice, put a little milk on
the stove, when boiling add a little
flour rubbed smooth wilh eoM milk;
add potatoes and butter, salt and dash
of pepper and boil until thickened.

teaspoon finely chopped parsley. Mix
ingredients In order given and beat
thoroughly; shape, dip in crumbs; egg
and crumbs again; fry one minute in
deep fat and drain on brown paper.
Croquettes are shaped in a variety of
forms. The best way is to first form a
bail by rolling one rounding table-
spoon vf mixture between the hands:
then roll on a board until of desired
length, and flatten ends.

Potatoes in the Sheila Bake eight
medium sized potatoes; when done
taxe irom oven and cut into length-
wise pieces: remove the inside care
fully without breaking the skins;
mash, add butter, pepper and salt, two
tablespoons of milk and the beaten
whites of two eggs: stir together
lightly till the skins- - or shells with
the mixture and bake 20 minutes;
serve bet. There is no time to be
wasted in preparing these, and thequicker you can do it the better.

Duchssa Potatoes To two cups of
potatoes add one teaspoon melted but
ter; beat until light and smooth: then
add six tablespoons of milk or cream
and the yolks of two eggs well beaten;
when well mixed and seasoned with
salt and pepper, add the beaten
whites; fill hot gem pans and brown.

Esoaliopad Potatoes With Cheese
Sauce Put alternate layers of cold
boiled potatoes, diced, and cheese
sauce into a baking dish; cover with
buttered crumbs and bake till well
browned. Sauce: Blend two table-
spoons of flour into two tablespoons of
butter, melted, and add slowly one
cup of milk and a little salt and pep-
per and cne-ha- lf cup of grated cheese;
cook until It thickens and the cheese
is melted.

Potato Pi Skin come cold boiled
potatoes, cut them in slices with cold
meat of any kind; let the meat be cut
small; lay some of It on the bottom of
a dish, then add a layer of potatoes,
then meat and potatoes alternately un-
til the dish is full; then add a lit tiegravy or water and a piece of butterana cover with a short crust.

Potato Turnovers Season three cups
of cold mashed potatoes with pepper,
bbaz. celery suit and minced parsley,
add tbe beaten yolk of one egg and
sumclent rmiii to moisten: place on
well floured, board, roll out half an
inch in thickness and cut into good
sized rounds; piace on each a table-
spoon of chopped cooked meat moisten-
ed slightly with gravy, Sold over
edges, press firmly together, dip in
beaten egg, they in tine cracker crumbs
and fry in deep hot fat.

Boiled Potatoes With Onion Sauce
Bcil pott --ot-a In their jackets with ba-
con and oman sauce; the potatoes are
cooked soft in boiling water and sent
to table smoking hot, still in their
skins, with a bit of Bait sprinkled over
them. Each person peels his own po-
tatoes and eats them with this sauce:
Gket ha if a pound of smoked bacon.
not too fat; remove the rind and chop
into email dice; fry until they begin to
crisp; then add an equal amount of
chopped onion; mix and cook siowly,
stirring occasionally until the onion is
a fine yellow color but not blackened;
serve hot in gravy boat. This has a
delicious flavor and is not as indigesti-
ble as it sounds.

Baked Potatoes I find that a good
way to bake potatoes is. after wash-
ing them thoroughly, to put tbem Into
cold water or milk, let them come to
the boiling point, then pat them tn Che
oven they will be done in a hurry, as
they are already heated through.

Masked Potato Salad Mash very
fine enough boiled potatoes to make a
bowl full; mix well through the pota-
toes the finely est whites of two hard
boiled eggs, mash the yolks, add three
tablespoons of melted batter, a ptneh.
of dry mustard or a teaspoon of pre-
pared mustard, and a dash of pepper
and salt, and very slowly six table-
spoons of vinegar Mix this mayonnaise
weU together and j.ust before pouring
over the potatoes add an onion, finely
chopped. Beat all well together. This
saiad should be prepared at least two
boars before serving.

Wishing you all the best of lnck and
good fortune.

STAPLE LEAF.

A SCRIPTURAL CAKE.

Dear Editor of the Social Corner:
Herewith I send a few recipes for good
things to eat:

Scriptural Cake Recipe (go to tbe
Bible and find it out): Four and one-ha- lf

cups Kings iv, 22; one cap Judges
v. 25 Cast clause): two cops of Jere
miah vi, JO; two cups of I Samuel mr.
12; two cups or .Nanum ui, lz; two
cups of Numbers xvii, 8; three tea-
spoons of I Samuel xir, ?5; six of
Jeremiah jrvti, 11; one-ha- lf cup of
Judge iv. 19 Oast clause); two tea-
spoons of Amos iv, 5. Season to taste
of H Chronicles ix, S; will keep in-
definitely.

Washington Layer Cake Two caps
of sugar, one-ha- lf cup of butter, three
eggs, one-ha- lt cup of milk, four cups
of flour, three level teaspoons of bak-
ing powder, a level teaspoon of salt.
This will make layers enough for two
cakes.

Savory Walnut Cake One cup ef
chopned walnut meats, four cups tf
bread crumbs, one chopped bard boiled
egg. one beaten egg, one-h-alf teaspoon
of salt, one-ha- lf teaspoon of polverized
sage, one medium sized grated onion,
sufficient ml Li and water to moisten
the mixture.

This walnut loaf is a good substi-
tute for meat and it can be served
either hot or cold. When the mixture
is made into croquettes, fried in
smoking hot fat and served with green
peas it makes an attractive, appetizing
luncheon dish. Mix all the ingredients
and form them in a loaf, or, better
still put mixture into weU battered
individual broad pan. Bake in a motl
erate oven for half an hour.

The Scriptural Cake I send is in the
Bible, for I have found it eut.

ELLA OF CANTERBURY.

EASY SUNDAY DINNERS.

Dear Editor and Sisters: Those who
think tho groundhog and his shadow-hav- e

anything to do with the weather
are certainly uoc disappointed.

While we are sitting by onr"warm
fires, surrounded by the comforts of
home, we cannot help thinking of the
suffering poor; the hardships they
.have to bear in lack of warmth and
food and clothing, and even the shelter
( a house.
EMirtng the severe weather two weeks

ago a man. evidently out of employ
ment, came to my door asking for
food. He said he had frozen his ears
and It was easlry believed, as it was
too severe weather to be out more than
was absolutely necessary.

I will send a few ideas on Sunday
dinners, as I have not seen any. The
purport of this is not to see how big a
dinner we can get up, with mueh ex-
penditure of time and labor, but one

nourishing, with brown and white
bread, pickles, pie er pudding and
eake.

The beans are prepared on Satur- -

eoek' more quickly. Parboil
one quart of beana, put m the bean
ptit with a pound ef salt pork with the
tap scored, half a cup ef brown sugar
or melassua, a teaspoon nf mustard, a
little pepperi cover with water and
bake several hours, the longer the
rie'ner they will be.

Chicken that was boiled tender the
day before is quickly fried, and mean-
while eoid potatoes, slieed, simmering
in rieli milk er cream, wiil be ready to
be eaten with it.

A beef slew is richer the day after
it is cooked, and if a brisket piece,
whieh maites a Fieh seup, er knuckle is
put on in eoid water and slowly twnes
to emmv4 BteBty ef ' enitusi

aroni may be added, season well with
salt and pepper. This can be quickly
reheated.

Eggs prepared in various ways, tha
recipes of which have recently been In
these columns, are both satisfying andnourishing.

Salmon croquettes made of one can
of salmon, skin and bone removed,
four crackers roiled fine, two egga
beaten, one cup of milk, one table-spoon of melted butter, salt and pepper
to taste, form in cakes and fry.

Potato Puffs to eat with it: Twocups of cold mashed potato, one egg.
tablespoon of butter and moisten witha little cream, salt and pepper to '
taste: form in cakes and fry a goldea
brown.

With mashed or warmed up potato,try this cereal cake: Two cups of cold
cereal, two eggs, salt, pepper, powder-
ed sage, tablespoon of butter, a littleflour and drop in cakes and fry brown.
I have made these and people thought
it some meat preparation.

Much work can be saved on the day
of rest by forethought and cooking thaday before.

Bread made, deserts prepared, cake
baked and meat cooked, ready to be
served, sliced, cold or reheated.

Meat croquettes are prepared by
chopping any meat available, ham or
roast beef, adding equal quantities of
bread crumbs, an egg or two. season
with salt and pepper, sage if liked, andmoisten .with gravy or milk; add apiece of butter, form in cakes and fry.
If one likes onion flavor, a bit may beadded.

In warm weather, when a hot disb.
is not necessary, there is a variety afsalads with good bread or raised bia
cuit and plenty of fresh fruit withlight cake and a pudding make am
Ideal Sunday dinner.

Of course, bread and butter, pickles,
and whatever is one's favorite bever-
age, tea, coffee or cocoa, are always on
the bill of fare, with variations of Jelland goodies from the preserve cup-
board.

And last, but not least. I wiB maj
tion the New England boiled dinner,
which is a favorite standby in many
rural homes.

THEODA,
Willimantlc.

AN INQUIRY FROM LIBBIE.
Dear Social Corner: I think we win

all be looking for the anniversary
number of the Social Corner.- - Hope
the old writers will be heard from. If
it were not tor them we would not ba
in it.

Many thanks to Maple Leaf for sucha lovely card. Will return it if the
walks are ever cleared so we can get
where cards are sold.

Betsy Bobbe: I could tell yon
stories on the subject you mentioned.
Perhaps I will later.

I donl think Snowball will melt for
awhile. A seasonable name, but I
think we win be glad to see Mayflower,
Is there such a writer?

COOKING MEATS.

Editor and Social Cornerttes: Per-
haps this may not be news to you all;
but this week has been my first trial,
and entirely satisfactory.

Cookmg three kinds of meat, first
mutton or hunts Chen snarerib, or fresh
pork, and veak Wash off with coldwater, then place fn kettle of cold wa-
ter, cook on top of stove till tender.salting just before done; place meat '

in baking pan and troite hot oven, for '

about a i of an boor till browned; pot
a very tittle of the water it was cook- - j
ed in over it. Much better than put- -
ting in oven, at first, I genevalry make ;
some old taahiocied stuffing of bree.4 J

crambevor cracker, sage, eaJt, pepper ,

and a little salt perk grease. Try it.
J. E. T.

Tan-tie-.

A WORD FROM BALSAM FIR.

Dear Social Comer Friends: Just "

Unas, for I se tba fourth anni-Tersa- ry

of Tbe Comer is at hand. '
Many lhanka to Ma for load re- - '

membnnce. Glad to ae so many new ,

names in the Corner. How bapipy ther
ail seem to be, but Joan, who jxst atpresent has a very dark clood hanging
over her homa Let us hope ahe will
be given grace an4 strength to bear
her troubles.

A New Year greeting? WhDa thayear is new and the heart is light.
While tha leaf you tarrn is clear and
bright, begin it well dear friends of
mine, by vifUug-- m a cheery line;
and I shall know aa days go by, tho 'severed wide our paths may lie, thatmemory runes with softest flow, to the
dear eM days ef long ago.

Best wishes from
BALSAM FIR.

South Windham.

A REMINISCENCE FROM MA.

Dar Sisters: How time flies. I be
gan to write for the Comer in Dec..
191. and remember perfectly the first
letter I wrote. It was "To Success-fnll- y

Set a Hen."
How the family- - laughed at it! But

when I found the Editor didn't laugh
I felt better.

How true is the saying, "X prophet
is not without honor save in his own
country--; and among' his own kin."

In looking back tt is pleasant to note
the tone of the different writers, and
the mind pictures them an to us. No
two alike. Some . serious, some Jolly;
others practical, helpful, or sympa-
thetic, and onr dear Editor always

'patient and serene.
Three cbeers for the yellow rib-

bon! ! r
Waterford. MA.

HOW TO RAISE INCUBATOJt
CHICKENS.

Dear Editor and Social Corner: JTrst
I want to thank the Editor for
my ehectu A doctor doesn't always

I get his fee so promptly.
Aunty .o. 1: mow are your pocsts

thee eoid days? Hope they look aa
well as they did when I saw tbem last.

Hopeful: How are hubby and the
ehiidren? Am glad to se your nam
quite often as. a rrize winner.

As many are starting their incu-
bators will send In a few suggestions:

A cellar veil I be found to be the het
location for an tneubator. There if;
more moisture than in the house and
the temperature is more even.

Always give your incubator a
thorough cleaning before starting, es-

pecially if it is a second-han- d one oee.
It is best if puFchasincr such a on
to be allowed to run en batch be-
fore paying for it so aa to be sure it
is in good order. Have It running reg-
ularly a few days before putting tbe
eggs in.

If necessary to save the eggs for a
considerable length of time before set-
ting, turn them once a day to prevent
the germ from sticking .to one side of
the shell. If eggs from a large breed
ef hen and eggs from a small breed
are put in the same incubator ,the
smaller breed will be found te batch
quite a little sooner than the larger,
consequently taking away quite a lit-
tle ef the moisture from tbe latter.

Always turn the eggs before filling
the lamp a3 kerosene is bard to get
off ef the hands. It is best to so tba
higher teat oil.

Shut the incubator doer earefully aa
slamming the door jara the egg un-
necessarily. Don't , run the tempera-
ture toe high, especially the first part
of the intubation, or yeu will bar
weak chicks. IVnless the hatch la too
large, leave- the ehiekena in the

far a day.
An eunee ef prevention is worth a

paund of eure will be found very true
in the peultry business. . Have every-
thing ready for yeur-chicken- s

. before
ttu-.- arrive. . .

. Prepare year breeder. before yon are
geiHg to need it. Den't.put too many

- Crrtirusd a FiftaajB);

der it. Have tape long enough to let
out as baby's arm grows.

A neat and durable buttonhole for
use on bands, undergarments, etc., can
bo made on the machine. Cut and
ovurcust with fine thread both ways;
that is, overcast around the button-
hole and back to the point of begin-
ning: stitch several times around lets
ting the first row hold the overcasting

the last row about an eighth of
an inch from the edge. This will be
a help to those who find tbe making
of buttonholes difficult. The strength
will depend on proper overcasting as
well as evenness.

To baste properly, put the two edges
together and baste in a true line just
inside of where you will sew and with
stitches that are not too long to hold
firmly. A talloress who must be taught
to lay her work flat upon a board
first, for if the work slips It will
be very uneven, one cannot hold tbe
work on her lap and do a very neat
job: at first it is a very hard task to
accomplish; but with a little (patience
and skill it can be easily mastered.

To baste over a board or table with-
out putting the hand underneath the
work and thus lifting it. requires some
patience and practice; but when ac-
complished the work Is better and more
easily done.

It would seem as if there was "noth-
ing new under the sun" in the line
of utility when I say that old stock-
ing legs make good petticoats. They
are cut open at the back seam, the
foot cut off at the ankle and the pieces
seamed together the same as any gored
skirt For the knee length they are
amply long and may be finished with
a crosswise band put en so as to
hold the stocking material ont fiat, but
not stretched. A shallow yoke of some
thin, firm material makes the best
tops. For the long petticoats get the
necessary length by adding a scant
ruffle of any suitable material.

In these days of fitted skirts great
attention is being given to perfect
fitting underwear, and the stockinet
petticoats are shown in the best shops.
The "stocking leg" petticoat can be
made to do equally good service.

Few women nowadays realize the
importance of knowing how to cut
and make, neat, well fitting garments
for themselves and family and what
it means to them in the way of dol-
lars and cents, as well as in their
personal appearance, for the cost of
material is only a small part of the
total outlay where the making is done
by a hired dressmaker.

To thoroughly understand the art
of "making over" is something that
every woman feels the necessity of,
and to go about this intelligently one
must know the principles of dress-
making; that is, to be able to follow
the printed directions for cutting and
putting together a garment and how
to baste and sew smoothly and evenly.

I could write of many advantages
gained by doing the sewing in the
home and by beginning to teach the
daughters as they enter-thei- r teens to
cut and make underclothes and aprons
and do other household sewing and
gradually work into the dressmaking.

I have yet to meet the woman who
was not grateful for being thus taught
in girlhood, at a time when the mind
is far more receptive than in later
years.

CRIMSON RAMBLER,

USES FOR SALT.

Dear Editor and Social Corner Sis-
ters: As I haven't talked on your line
lately, thought I would try and see if
I could get you. Hope you are all well
and enjoying this fine weather the
same as I am.

Here are a few uses for salt: In
the sickroom it finds a place. Salt
and water make a good gargle for an
inflamed or chronic sore throat, and
an outward application will strengthen
the chest after an attack of bronchi-
tis; it may be used to strengthen a
sprained limb and for those who can-
not enjoy sea bathing, a bath of salt
water occasionally is very refreshing.

For cooking purposes it is indispen-
sable and it is well to remember that
salt brings out all other flavors. Even
sweet puddings are much improved
when a little salt is added. A pinch
of salt added to the whites of eggs
will cause them to whip in half the
time. When mixed with common ice
it lowers the temperature below freez-
ing point, and advantage is taken of
this property in making ice cream,
etc.

Used as a tooth powder salt cleans
the teeth and strengthens the gums
and it is sometimes recommended as
a cure for dyspepsia, taken in hot
water early in the morning.

Again, when the chimney is swept, a
handful or two thrown over the soot
will keep it from floating about.

When broiling a chop or steak a lit-
tle salt thrown on the fire lowers the
blaze and makes a more suitable fire
for the purpose.

In the laundry a handful of saltput in the rinsing water will prevent
the colors from "running" In prints
and woolen articles; a pinch in the
starch will prevent from sticking to
the iron and rough Iron may be
smoothed by rubbing it in fine, dry
salt. If new prints are soaked instrong salt water before washing they
will keep the color better. '

Salt has antiseptic and preserving
qualities which are well known and by
destroying the organisms that promote
decomposition it is invaluable for
keeping fish, meat and many other
things.

A little salt put into the washing
up water, brightens crystal, and also
removes discoloration from water bot-
tles. It should also be used plenti-
fully in cleansing sinks, baths and lav-
atories.

Salt brightens as well as extinguish-
es fire, as a teaspoonful put into the
oil of a lamp makes it give a bright-
er light. .

If a chimney catches fire salt thrownup in handfuls will put out the flames.
For unbroken chilblains rubbinar

with damp salt is one of the best rem-
edies known.

A little salt strewn on the lid of asaucepan will prevent the contents
from becoming smoked.

Thoroughly wetting 'the hair onceor twice with a solution of salt andwater will keep it from falling out.
Salt will curdle sweet milk, hence,

in preparing porridge, gravies, etc.,
salt should not be added until the dishis prepared.

Well, someone wants the line, so Iwill ring oft for this time.
Oh, Muggins: Where are you?
Fernlover: Wish I could see your

room of flowers. They must be love-
ly. Love to all.

SNOOKUM3,
West Ashford.

HOW TO MAKE A POTATO PIE..
Editor and Social Corner Sisters: Iwill just step in for a few minutes andhave ehat with you. I hope you are allenjoying this niee snow and havingmanv wl pi f h H H h w . "Wh-. a ni.. ,1- u 1.11110 1 L

would be for the sisters to have a nieesieigning party, ana go to Plainfieldand hunt up Bluebird. I hope she hasnot get lest in this deep snow andfrozen, so we shall not seen hear hersweet song again, I think it wouldcheer us ail up if we should hear fromher these dreadfully cold days we arehaving,
Guess; Where art theu? Hope you

are well. Did yeu lese these beauti-
ful plants during the eoid nights?
, Theeda- You asked me awhile age
if I had a "phene, I will say I have
net but a card will reaeh me if yeu
send it te Bex 63, Hampton, Ct R.
R. 1.

I was glad te see Married and Hap-
py's letter in last week. Am glad she
is gaining and able to be eut again.

Readi I enjoy reading yvur letters

OdAi. CORNER POEM.

What Would Wo Dot
R all the world was always bright.

With oat a. shadow creepin',
An' suns kept shinin day and night

What would we do for sleepin"?
JIf ail the skies were always clear.

An' spring Just kept
An' bees made honey all the year j

Wbat would we do for sleighin'? f
If everything' went jest our way,

An' not a storm was howlin',
An cash come in for work or play,

What would we do for growlia'

Jeat let the plan o Mature rest--Be
glad for any weather;

Tbe feller who --still does his best
Briny earth and heaven together!

FRANK L. STANTON..
Sent In by Jim.

ANSWERS AND INQUIRIES.

AUNT ABBY Letter and cards re-
ceived and mailed as you directed. I

I

DOCTOR. The aonfr "Sweet Long lAgo" was mailed to Keziah Doolittle.
BLANCHE Cards received and

mailed as yon wished. Thanks for
card to Editor.
i AUNT ABBT Cards recetred and
piailed as you desired.
' : liTKBIEJ Card received and mailed
to Ella of Canterbury.

MAPLE LEAF Please accept
thanks of Editor for pretty card.

THEODA Card received and for-
warded to Blanche.

BALSAM FIR Cards received and
forwarded to Married and Happy.

MA Letter received and., mailed to
Potlatcb.

BIDDT Cards received and for-
warded as you directed. Thanks for
card to the Editor.

THE ANNIVERSARY DATE Let
the 14th of March be considered theanniversary date for The Social Cor-
ner, when the old writers may respond
to the call for a'llttle letter from them.
Let's have abort letters and a lot of
them.

DREAMER: Cards received and
mailed as you directed.

TEACH THE CHI LORE N TO BE
ORDERLY.

Sisters of the Social Corner: As I
aid in my last letter we should be-

gin to teach our little ones while quite
young to have a place for everything
and keep their things in their place
when not In use.

Every mother who does not so train
her little ones is not only making
herself a great deal of unnecessary
trouble and hindrance in the coming
years, but is helping: to fix an untidy
habit tn the life of her children which
will follow them through, life in their
own homes.

Some mothers will say they have
too much to do and cannot attend to
eee!ng if they always put up theirthings. Dear sisters, It is time wellspent to attend to the careful train-
ing of the children in our homes, even
if we have to dispense with many ruf-
fles and much embroideries that we
would like to make.

It is not so difficult as some may
think, if only you begin early enough
and keep persistently at it. A little
watchfulness and persistent patience
and loving encouragement will work
wonders if the heart has been open
each morning to receive the blessings
for the day that the Father is so
willing to give.

When we ask for our "daily bread"
we must feel that we need not only
food, but grace, patience, forbearance
and loving kindness. If we have these
and it is our own fault if we do not

have them, for they are free), it will
not be a hard task to early teach our
lived ones to work for each other'sgood, and thus add to their own hap-
piness as wen as that of the whole
heme circle.

There were two mothers I knewyears ago each having several chil-
dren attending the same school. One
mother said to the other, one day:

Why Is it that your children are
not reproved fn scbool, or punished,
while mine are often reprimanded and
punished aometrmest"

The other mother replied: "I do not
know only about my own children thatthey seem to try to do as their par-
ents want them to and when they
go to school they know that their par-
ents trust thorn to do their best at
sobeej and show their respect for their
teacher and parents too."

The second mother said: "I start
them for school every morning; I al-
ways silently pray the dear Lord to
restrain them from evlj, and protect
them from all harm while absent from
home; and she trusted Him to do It
and He had never failed."

ATOI ESTHER,

TESTED RECIPES FROM StlNBON- -
NET 8UE.

Dear Cemerlles: My, but bftff&'i this
been a buay week! Such a store of
good things to eat, reunion ef dear ones
and complete haBusiness,

I promised my recipe far Quafcaua
Chowders Oat at least a dozen good
sized potatoes Into die and put them
into a large kettle asd onaur with fcoiW
Inc water. While the poi&toas a?
befitac ran a'eout eps-Ha- lf nHid of
aaJt pork through the eheppau,
and vnern try It untfl brawn-- ; pot this
Into ttie Kettle, t!r well so tnat the
MBfH partisics of tb pwatu will falil

in The Corner, and hope to receive one
direct from you.

What has become of Balsam Fir,
Becky and others who have not written
for so long?

L. H. K.: Why don't you some Into
The Corner these shut-i- n days. You
can think of lots of things to write and
tell us about. How does that quilt get
along? Suppose you have it almost
done.

I will ask all sisters if they have ever
made a White Potato Pie. I send my
recipe, which I like very much:

Potato Pie Boil some common white
potatoes; while they are cooking cara-
mel one cup of sugar by moistening
with a little water, and cook to a
bright yellow caramel; when potatoes
are cooked slash them; add two beaten
eggs; then the caramel sugar, p little
salt, cinnamon and ginger; season
them a little more than you would a
pumpkin pie; one cup of milk, one cup
oup of. thin sweet cream, two-thir- ds

cup of mashed potato, for one pie. To
be baked with one crust like a pump-
kin pie. They puff up finely in the
oven, and when done are a lovely
golden brown.

Hope some one will try this and re-
port.

With best of wishes and an good
success to The Social Corner.

C. E. S.

FEW INQUIRIES FROM AL- -

WAYS-I-

Dear Editor and Social Corner Sis-
ters: Here I come again, after a long
silence, for a visit with the sisters. I
hope I am welcome.

Kstella: At your initials M. W.?
Did you live In Versailles a few years
ago?

Aunt Abbv: I think your Initials
must be D. T. Is B. A. T. still with
you?

Billie: Your story was just fine.
Write again.

Aunty No. 1: Why don't you send
in your recipe for sugar cookies?

Maine Lover and Spring Chicken:
Are you frozen up so hard you can-
not write?

With best wishes-t- o the Corner
ALWAYS -- IX.

Jewett City.

RURAL DELIVERY'S UNKNOWN
VISITORS.

It was 7.30 p. m. as I sat down to en-
joy the evening with The Bulletin in
my hand, when there came a soft
knocking at the door. As I opened the
door the full moon was shining bright-
ly, and there stood three well dressed
ladies, all strangers to me. I asked
them to come in, and while they were
removing their wraps I took good care
of their horse, as the night was clear
and cold. They were very jolly and
seemed like your own folks. They
would not give me any information as
to who they were or where they liv-
ed. They simply sard "We have come
to make you a little call and do not
wish to be questioned too much as to
the object of our visit.'

I soon found them to be very jolly
and easy talkers. After having a good
chat with them for an hour, I said:
"Now, ladies, if I had known of your
visit to me I should certainly have had
a treat for you. Are any of you in-

terested in moving pictures, as I hare
been working on them today, making a
picture machine?"

They all spoke up at the same time:
"O! Yes! We Just love picture ma-
chines. May we ask what kind of pic-
tures you have?"

I replied: "I don't know as they will
interest you half as much as they do
me, although it is a ladies' department
called The Social Corner. I will run
them off, and if you do not enjoy thenj.
you will please tell me to stop.

"'The first picture is The Bullettn
office, the home of The Social Corner.
As I reel them oft slowly I will ex-
plain them to you.

"This is Potlatcb, from the far-o- ff

land of Seattle, where the violets are
in bloom while they cut ten inch ice
in New England.

"Joan, with her windows full of
choice flowers in bloom in mid-winte- r,

with her favorite tiger cats sleeping
in the sunshine among the flowers.

"Balsam Fir, 'way down east, where
the sleighing is good while we tramp
through mud in Connecticut.

"Nat and Jane Ann, looking the hogs
over to see how many are fit to take to
market.

"Papa's Boy, taking a morning spin
in his auto, which makes his cheeks
red and him the picture of health.

"Married and Happy, looking fine
after her recent illness and confine-
ment in the .hospital.

"Crimson Rambler, looking over the
I beautiful little roses bow their heads
I in the morning breeze.

Ready, getting a new wood box
ready.

Dorothy Perkins, en each side of the
deor are hundreds of these beautiful
little blush roses bowing te all who
visit her heme. '

Snowball, who in the geed eld sum-
mer timo neither melts nor fades awav.

Sunshine, who is always welcome te
all w-it- her warm smiles.

Theoda's fourth anniversary letter to
The Saeial earner-- , with kind werds
for the first six writers of the depart
meut.

"Ladies, this"" completes my reel "as
tar as X have made it, til ere are manv
ether geed writers I shall add t the

, BMsJusa ec aeaa m I "fin! tinta JVJi

- " . . I tuiyugtiabout an inch apart then begin at- ' v ..in it asv you
rT" 1 1 ! Inna a - . i .a, uiuasnig me stringbetween each toothpick, then tie at thebottom. When the fowl is baked allyou have to do is to pull out thetoothpicks and the string comes too
This saves time, needles, and besidesbeing easy to do saves the flesh frombeing torn by pulling as with a needle.Try it!
.Have you ever made an apron inabout 15 minutes and had the pricenot exceed 12 c? This is a plaineasy pattern of an apron and just thekind to make for such fairs as youcan get double the price for it. ' Takejust on yard of percale at 12 l-- 2c peryd cut off strip the width of thegoods for a band. Then fold the re-

mainder of the cloth lengthwise. Be-gin at a point 2- -3 the distance fromthe edge and cut in a diagonal lineto the bottom about 1- -3 from the edgeYou have 3 pieces, the larger being thecentre gore and the two smaller onesthe side gores. Invert the side piecesand lay against the centre, baste andstitch. Cut round cornprs fmm
side pieces and save one piece for atriangular pocket. Make a narrowhem around the edge and sew on theband, then the pocket and vour apronis finished. Simple, isn't it?

After blacking your stove polishwith a piece of cotton batting andyour stove will shine as it never didbefore. Then clean the nickel with acloth dipped in the ashes that collectover the --oven. You will be sur-prised at the bright shinv appearance
and it does not scratch the nickel theleast bit.

Rhode Island Johnnycakes Haveyour spider piping hot. Mix one cup
of white johnnycake meal with boilingwater so that it swells. The watermust be "mad" boiling. Put in a pinchof salt, and thin it down with milk.Drop it from a teaspoon on the griddlegreased with lard or drippings, and letthem fry until brown, then turn andfry on the other side. It takes aboutlo minutes. Eat them with butter orgravy.

I must get the children ready forschool, so au revoir for this time
SUNBONNET SUE.

HOW TO DO FAMILY SEWING.
Dear Social Corner Folks: Here rea few tips in sewing that I may hopewill be of interest to some of oursisters.
Stitch wash goods with a fairlyloose tension.
Always darn stockings and under-wear with cotton. Wool will shrinkand draw.
If children's stockings are darnedat the heels and toes before wearingthey will last as long again. In darn-ing stockings it is a srond Me tn v,,,- -

a. black darning egg for light stock-ings and a white one for darningblack stockings: one can see morereadily how to ipick up the stitches.I always wash new stockings beforewearing for I think, they wear betterand I also think it is a verv goodidea to remove any loose dye thatmight remain on the inside of thestockings that the feet might come incontact with.
For a loose machine belt, put on afew drops of oil, give the wheel afew turns and it will soon tighten.
A few oents' worth of alum dis-

solved in water enough to thoroughlywet the goods will "set"' blue in cot-ton fabrics.
-- Try a simple embroidery design car-
ried out with beads on sheer silk or
chiffon. White beads on black is oneof the smartest effects.

For raincoats or other materialsthat break where the buttons are sew-
ed on. use a small button at the back,sewing through both at the same time.
This will relieve the strain direct.

It la often a pity to threw away the
bottoms of negligee shirts as they are
Beldam worn at the time neckbands
and sleeves give out; they can be util-
ized for children's dresses, using many
pretty patterns that appear in The
Bulletin from time to time.

The Importance of basting well is
n fully realized by the inexperienced.
If badly done the garment will never
be satisfactory and yeu will wender
why on side of the sleeve seam drop-
ped below the other and why the
shoulder seams after being stitched
were uneven.

Adjustable sleeves for infants that
cannot be easily outgrown are marie
Jjy. cutting the leeves considerably

Novelty Potatoes Chop very fine one that Is easily and oulekly prepared,
quart of cold boilad potatoes; put them with the least work about it: as I take
into a saucepan with one cup of cream, i n for granted the majority of our read-tw- o

tabiesuoens of butter, salt and .rs attend church service, and on
pepper, set on fire, stir until hot, then j reaching home are ready for dmner.
put Into a baking dish, eever with A pet of baked beana left in the oven
bread or cracker crumbs and bake are found to be most delicious and
brown In a quick even.

Perfection Mashed Potatoes To pre
pare them Juat as they should be, light

111 your mouth, allow to each pint of
boiled potatoes one tablespoon of but
ter, half a teaspoon of salt, a quarter
of a teaspoon ef pepper and hot milk
r treum to moisten; mash in the ket-

tle in which tkey were boiled and beat
with a fork until light and creamy, If
net quite ready to serve, et tho ket-
tle in a pan of hat water and leave en
the buck uf range until time te serve,
Turn eit lightly en a hot dish but
never smooth it ever, far that makes
the petato Boggy and eempaet,

Petata CraaueUee Two eups het
iiced peiaioea, two tablespoons buUeF,
one-ha- lt teaspoon salt, ene-eigh- th tea.
spoan pepper ene-quap- ter teaapeon er
catepyiw bkmrgrmtM eayeims, ft few

a:


